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APPLICATION TO THE DESIGNATED OFFICES 

(PCT Rule 47.1(c), first sentence) 



Dale of mailing {da\/mont}}/year) 

04 March 2004 (04.03.2004) 



To: 



FUJI OIL COMPANY. LIMITED INTELLCUTUAL 
PROPERTY DEPT. 

1, Sumiyoshi-cho 
Izumisano-shi, Osaka 598-8540 
JAPON 



Applicant's or agent's file reference 
PP13272WO 


IMPORTANT NOTICE 


International application No. 
PCT/JP2003/010619 


International filing date {da\/moni}i/year) 
21 August 2003 (21 .08.2003) 


Priority date (day/monOt/vear) 

23 August 2002 (23.08,2002) 



Applicant 



FUJI OIL COMPANY, LIMITED et al 



1. Notice is hereby given that the International Bureau has communicated, as provided in Article 20, the international apphcation to the 
follow^ing designated Offices on the date indicated above as the date of mailing of this notice: 

AU, AZ, BY, CH, ON, CO. DZ. EP, HU. JP, KG, KP, KR, MD, MK, MZ, RU. TM. US 

In accordance with Rule 47.1(c), third sentence, those Offices will accept the present notice as conclusive evidence that the communication 
of the intenialional application has duly taken place on the date of mailing indicated above and no copy of the international application is 
required to be furnished by the applicant to the designated Ofrice(s). 

2. The following designated Offices have waived the requirement for such a communication at this lime: 

AE. AG, AL, AM, AP. AT, BA. BB, BG, BR, BZ, CA, CR, CU, CZ, DE. DK, DM, EA, EC, EE, ES, Fl, GB, GD, GE, GH, 
GM, HR ID, IL, IN, IS, KE, KZ, LC, LK, LR, LS, LT. LU, LV, MA, MG, MM. MW, MX, Ml. NO. NZ, OA. OM, PG, PH, PL, . 
PT, RO. SC. SO, SE, SG. SK, SL. SY. TJ, TN, TR, TT. TZ. UA, UG, UZ, VC. VN. YU, ZA, ZM. ZW 

The communication will be made to those Offices only upon their request. Furthermore, those Offices do not require the applicant to 
furnish a copy of the international application (Rule 49. l(a-i?w)). 

3. Enclos ed with this notice is a copy of the international application as published by the International Bureau on 
0'4"Rya rctr20Q4 (04.03.2004 ) under No. WO 2004/017755 

"4. TIME LEVIITS for filing a demand for international preliminary examination and for entry into the national phase 

The applicable time limit for entering the national phase will, subject to what is said in the foUowing paragraph, be 30 MONTHS from 
the priority date, not only in respect of any elected Office if a demand for international preliminary examination is filed before the 
expiration of 19 months from the priority date, but also in respect of any designated Office, in the absence of filing of such demand, where 
Article 22(1) as modified with effect from 1 April 2002 applies in respect of that designated Office. For further details, see PC! Oazer 
No. 44/2001 of 1 November 2001, pages 19926, 19932 and 19934, as well as the PCT Newsletter, October and November 200' 
February 2002 issues. 

In practice, time limits other than the 30-month time limit will continue to apply, for various periods of time, in respect of certain 
designated or elected Offices. For regular updates on the applicable tune limits (20, 21, 30 or 31 months, or other time limit). Office by 
Office, refer to the PCT Gazette, the PCT Newsletter and the PCT Applicant's Guide, Volume II, National Chapters, all available from 
WlPO's Internet site, at hiip://www.wipo.inl/pci/en/i ndex.html. 

For filing a demand for international preliminary examination, see the PCT Applicant's Guide, Volume 1/A, Chapter IX. Only an 
applicant who is a national or resident of a PCT Contracting Stale which is bound by Chapter II has the right to file a demand for 
inleniaiional preliminary examination (at present, all PCT Contracting States are bound by Chapter II). 

It is the applicant's sole responsibility to monitor all these time limits. 
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(FUJI OIL COMPANY, LIMITED) [JP/JP]; 
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5 Osaka (JP). 
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(JP). feiS (SATO,Yoko) [JP/JP]; T 105-0012 W.M 
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(81) ti^ H (Srtj: AE, AG, AL, AM, AT, AU, AZ, BA, BB. 
BG, BR, BY, BZ, CA, CH, CN, CO, CR, CU, CZ, DE, DK, 
DM, DZ, EC, EE, ES, H, GB, GD, GE, GH, GM, HR, HU, 
ID, IL, IN, IS, JP, KE, KG, KP, KR, KZ, LC, LK, LR, LS, 
LT, LU, LV, MA, MD, MG, MK, MN, MW, MX, MZ, Nl, 
NO, NZ, OM, PG, PH, PL, PT, RO, RU, SC, SD, SE, SG, 
SK, SL, SY, TJ, TM, TN, TR, TT, TZ, UA, UG, US, UZ. 
VC, VN, YU, ZA, ZM, ZW. 

(84) Jg^H Oum,): ARIPO 4#lt (GH, GM, KE, LS, MW, MZ, 
SD, SL, SZ. TZ, UG. ZM, ZW), ^ i^T4*i* (AM, 
AZ. BY. KG. KZ. MD. RU. TJ. TM). B — O-y / ^4*1* 
(AT. BE. BG, CH, CY. CZ, DE, DK. EE. ES. H. FR. GB. 



(54) Title: INSTANT FOOD 
(54) mBMO^Vf^i WJ^-kPa 

(57) Abstract: Water-soluble polysaccharides originating in beans, in particular soybean, are added to a thickener-containing pow- 
der which is attached to an instant food so that the powder can be homogeneously reconstituted in hot water while preventing the 
formation of powder masses. Soup powders (thickened-type soup powder, curry-seasoned soup powder, etc.) attached to instant 
foods, for example, instant noodles contain thickeners such as starch and gums to impart thickness. When such a powder is reconsti- 
tuted in hot water as such, a thickener swells and thus cannot be sufficiently dispersed, thereby causing problems that powder masses 
are scattered in the soup or stick to the bottom face of a container and the taste is worsened. It is intended to solve these problems. 
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GR, HU, IE, IT, LU, MC, NL, Ff. RO, SE, SI, SK, TR), 
OAPl (BF, BJ, CF, CG, Q, CM, GA. GN, GQ, GW, 
ML, MR, NE, SN, TD, TG). 
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